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Federal Trade Commission’s 
(FTC) Bureau of Competition will 
sponsor a symposium on the competi- 


tive issues involved in the solar 
energy field on Dec. 15-16 at the 
Sheraton Park Hotel in Washington, 
DC 

The purpose of the symposium is 
to emphasize the importance of and 
to focus the attention of “the nation’s 
experts on the antitrust questions re- 
lating to the developing solar indus- 
try, and to help FTC develop an ap- 
propriate program.” 


Eleven speakers and 15 panelists 
have been invited to discuss the fol- 
lowing issues: 

e Horizontal expansion of the 
major oil companies into solar 
energy. 

e Impact of the Federal Gov- 
ernment’s research and development 
awards on the industry structure. 

e Participation by utility com- 
panies and small businesses in the 
solar energy industry. 

e Standards and the standards 
development process. 

Symposium participants will in- 
clude (1) Barry Commoner, a leading 
environmentalist; (2) Professor 
Thomas Kauper, formerly Assistant 
Attorney General for Antitrust in 
the Justice Dept. ; (3) Virginia 
Knauer, former Special Assistant to 
the President for Consumer Affairs; 
and (4) Alfred Kahn, Chairman of the 
Civil Aeronautics Board (CAB). 

Small workshop sessions will fol- 
low the formal presentation. 

The sessions are free and open to 
the public, although reservations 
must be made. For more information 
write or call Joyce Williams, Room 
361, Federal Trade Commission, 
Washington, DC 20580; telephone 
202-523-3964. 


S-p-r-e-a-d-i-n-g 
the word 


A Consumer's Guide to the Fed- 
eral Trade Commission, funded by a 
grant from the US Office of Con- 
sumers’ Education, was prepared by 
the National Community Consumer 
Education Project of the Paul H. 
Douglas Consumer Research Center, 
Inc. The booklet describes the types 
of proceedings within Federal Trade 
Commission’s (FTC) jurisdiction, 
how the public can participate in 
those proceedings, and how to obtain 
money to cover the costs of such par- 
ticipation. 

Single copies of the booklet are 
available without charge to non- 
profit groups and consumer 
educators. Write to the Center at 
1012 14th St., NW, Room 901, Wash- 
ington, DC 20005. For more informa- 
tion write or call Sherry Lindquist at 
above address: telephone 202-347- 
5813. 
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Metric Board nominations 


President Carter has submitted to the Senate his choices for the 17- 
member Metric Board. The Board was created by Congress as part of the 
Metric Conversion Act of 1975 to coordinate the nation’s voluntary conver- 
sion to the metric system. If he is confirmed, one of the nominees, Glenn 
Nishimura of Arkansas Consumer Research and the Consumer Federation of 
America, will represent consumer interests on the Board. Other members 
will represent educators, manufacturers, scientists, engineers, small busi- 
ness, government organizations and labor groups. 


After the Board is finally confirmed and begins to function, CONSUMER 
NEWS will report on developments in the nation’s progress in metrication. 


Pneumonia vaccine 


The Food and Drug Administration (FDA) has announced its first ap- 
proval of a vaccine to prevent pneumococcal pneumonia, an infection which 
kills 25,000 Americans each year. 

The vaccine should reach the market early next year, with the initial 
effort being aimed at those persons believed most susceptible to 
pneumonia—the elderly and persons with serious chronic diseases. 
Pneumonia is generally not fatal among healthy young adults and children. 
Because the disease frequently hits persons living in crowded conditions it 
will probably be widely used in nursing homes, the FDA said. 


The licensing approval by the FDA comes at a time of increasing concern 
that antibiotics may be losing their effectiveness against pneumonia because 
resistant strains of the disease may be developing. 


“Despite the wide use of antibiotics, pneumonia today is the fifth leading 
cause of death in the US, killing an estimated 25,000 Americans annually,” a 
spokesman for the FDA said. “The type of pneumonia against which the vac- 
cine protects accounts for a major portion of these deaths. The vaccine is 
effective in at least 80% of the people who receive it.” 


The vaccine, called “pneumovax,” was developed by Merck, Sharp and 
Dohme of West Point, PA. FDA said a similar but less broadly effective 
vaccine for pneumonia was developed during the 1940’s by the Armed Forces 
but was not licensed by the FDA; the effort was abandoned because it was 
assumed antibiotics would take care of the problem. 


The bacteria in the new vaccine have been “killed” so that the prepara- 
tion itself cannot cause pneumonia, according to FDA. There can be reactions 
such as soreness and redness at the injection site, but these usually last no 
longer than 48 hours. Preliminary studies suggest that the vaccine also is 
useful in sickle cell anemia patients since they are at especially high risk from 
severe pneumonia infections. The FDA said the vaccine has been tested on 
about 30,000 volunteers, beginning in 1973. Merk, Sharp and Dohme said one 
test involved gold miners in South Africa who live in crowded dormitory- 
style conditions of the type which often produce the disease. 





Dinnerware—safe or toxic? 


Ever since 1970 when the Food and Drug Administration (FDA) began issuing warnings about the possible 
poisonous lead glazes in some pottery and china, consumers have been concerned and confused about the safety of 
all kinds of food containers, including homemade pottery, pewterware and plastics. 


As a result of this concern and confusion, FDA has compiled the following information on toxicity of din- 
nerware for Public Health Service’s (PHS) FDA Drug Bulletin (Sept.—Oct. 1977). 


According to FDA, the most prevalent problem arises from heavy metals in the decals and glazes, not only 
on inexpensive pottery and intermediate-priced earthenware, but also on expensive fine and bone china. Under 
normal conditions of use no health hazard is present, but leaching of heavy metals (cadmium, lead) may occur 
when acidic foods (carbonated beverages; cider; foods containing vinegar; fruit juice, cooked fruits, and other 
fruit products; sauerkraut; tomatoes; wines, ete.) are stored in dinnerware. Frequency of use, duration of stor- 
age, temperature, and location of decals influence the degree of toxicity produced. Decorative border decals on 


flat dinnerware obviously pose much less of a problem than decals on the inside bottom of a bow] in direct contact 
with foods. 


In 1970 FDA initiated a testing program for imported dinnerware. In the early stages of the program well 
known brands including even fine bone china were found to be in violation of FDA guidelines. 


In 1971 FDA began an inspection program to ensure the safety of domestic dinnerware as well. Fortunately, 
through government and industry cooperation the problem has greatly diminished. FDA does, however, maintain 
surveillance. 


Glazes (compound glass coatings) are used to seal the surface of dinnerware to make it shiny and smooth, 
easier to clean, more resistant to wear, and less likely to absorb organic matter and entrap microorganisms on 
the surface. Decals containing heavy metals are often bonded over the glaze, by firing, as decorations. Some of 
these are more resistant than others and their rate of release of toxic metals in the presence of acidic foods varies 
greatly. When glazes and decals are properly formulated, applied, and fired, however, no hazard exists under 
normal use conditions in the absence of acidic foods. Good quality control is important. The booklet Facts About 
Lead Glazes for Art Potters and Hobbyists has been helpful in explaining the cause of the problem. For a free 
copy write or call Lead Industries Association, Inc., 292 Madison Ave., New York, NY 10017; telephone 212- 
679-6020. 


Toxic metals occur widely in the environment, but natural elimination processes usually keep the levels in 
the body within safe limits. Excessive amounts, however, have long been known to be toxic. Since the time of 
Hippocrates (born 460 BC) lead poisoning has been recognized as a clinical problem. 


Another question raised by readers concerned plastic thermos bottles which are a part of children’s lunch 
kits. These materials have been evaluated under the current program, and, based on present knowledge, are 
within safety guidelines. 


Old pewter vessels contain high percentages of lead and should therefore be avoided as food and beverage 


containers. Modern pewterware contains much less lead, and it must meet government standards. FDA tests the 
ware in its continuing surveillance program. 


Silver plated hollowware has also presented problems in isolated instances. FDA has recalled such items in 
the past because its surveys have shown that some silver plated bowls and cups contained leachable lead levels 
much higher than the maximum levels FDA has set [CONSUMER-REGISTER: March 1, 1975]. In some items lead 
leaches from the solder used to attach spouts and handles. FDA routinely samples these items in its surveillance 
program. 


Enamelware with inside food contact surfaces brightly colored orange or red was once a source of excessive 


quantities of cadmium. These items have been almost entirely discontinued, thus practically eliminating the 
problem. 


Local commercial laboratories can test for toxic metal release from items of marketed and homemade din- 
nerware, but the cost of routine testing may make this impractical. However, if you do want your dinnerwear 
tested, check for such services in the Yellow Pages of your telephone directory under “Laboratories-Testing.” 
FDA emphasizes that continued use of dinnerware now on the US market should not present a health hazard 


under normal serving conditions. However, homemade articles and other suspect items should be tested before 
they are used. 
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Public interest group petitions for ban 
of nitrate and nitrite in meat 


Intensifying concern about environmental carcinogens has resulted in a 
petition to ban nitrate and nitrite, in use as meat preservatives since ancient 
times, because in cooking and digestion they form compounds with meat pro- 
tein which have been found to cause cancer in a number of animal species. 
The Community Nutrition Institute (CNI), a Washington-based food and nu- 
trition public interest group, petitioned Agriculture Dept. to ban the meat 
preservatives nitrate and nitrite from all uses in the processing of meat food 
products for human consumption. The petition is supported by a coalition 
which includes Congressman Fred Richmond (D-NY), Consumer Federation 
of America, National Consumers League, Consumer Affairs Committee of 
the Americans for Democratic Action and Virginia Citizens Consumer Coun- 
cil. 

The CNI petition asks Agriculture to propose a regulation declaring nit- 
rate and nitrite poisonous substances which are involved in the formation of 
cancer-causing compounds and so are a health hazard. The Administrative 
Procedures Act requires Federal agencies, except under emergency circum- 
stances, to propose regulations for comment before putting them into effect. 
If Agriculture issues the regulation requested by CNI, meat foods containing 
nitrate or nitrite would be considered adulterated and therefore illegal. 


Nitrate and nitrite have been shown in a number of studies to form com- 
pounds with meat protein, during cooking and in the digestive tract, called 
nitrosamines. There are many different chemical forms of nitrosamines, the 
CNI petition notes, and all have been shown to cause cancer in different 
animal species. 

The petition also cites a number of studies which show that nitrosamines 
are formed when bacon, hot dogs and ham are cooked. Other studies refer- 
enced show that these substances also can be formed internally when nitrite 
is consumed by humans. 

The effort to ban nitrate and nitrite from use as food preservative has 
been under way for more than 5 years. An earlier petition in February 1972 
was denied by Agriculture on the ground that no convincing evidence was 
provided that adding nitrate or nitrite to meat constitutes an adulterated 
product. A subsequent court challenge was turned back when a Federal Dis- 
trict Court found that the rulemaking (regulation) procedure was the proper 
channel for action. 


In November 1975 Agriculture issued a proposed rule for reducing the 
permitted levels of nitrite. No further action has been taken on the proposal 
during the intervening 2 years. 

More recently, in October 1977, Assistant Secretary of Agriculture 
Carol Tucker Foreman, former director of the Consumer Federation of 
America, announced a deadline of Jan. 16, 1978 for the meat industry to 
submit data showing how bacon can be manufactured using nitrate and ni- 
trite without resulting in the formation of carcinogenic nitrosamines during 
processing or preparation. Agriculture at the same time announced a time- 
table for similar data over the next 2 years on other types of cured meats. 

The CNI petition points out that Agriculture has indicated it would ban 
nitrite only where it can be demonstrated that nitrosamines are formed dur- 
ing processing and preparation, and notes that the proposals to ban are in 
statements of policy and not in rulemaking proposals. 

“Accordingly,” the petition states, it is remedying the lack of a concrete 
proposal “by now proposing that nitrate and nitrite be banned from all meat 
and meat food products intended for human consumption.” 


Agriculture is expected to publish the petition for comment in the Fed- 
eral Register, which will be noted in CONSUMER REGISTER. 


Dec. 1, 1977 


OCA comments 


The Office of Consumer Affairs 
{OCA) regularly analyzes proposed 
Federal regulations and issues com- 
ments and opinions to the issuing 
agencies whenever proposed regula- 
tions would seem to have a significant 
impact on consumers. Below is a 
summary of a recent comment pre- 
pared by OCA which should be of par- 
ticular interest to consumers. Copies 
of this comment may be obtained free 
of charge from the Office of Consumer 
Affairs, Room 621 Reporters Bldg., 
Washington, DC 20201. 


JUNK MAIL 


The Federal Communications 
Commission (FCC) requested com- 
ments on whether it should initiate a 
rulemaking proceeding on the use of 
automated dialing devices to send un- 
solicited recorded messages over the 
public telephone network [CONSUMER 
REGISTER: Nov. 1]. 


These devices are capable of call- 
ing, on either a random or pre- 
selected basis, over 1,000 telephone 
numbers per day per device. The 
machines can then play a recorded 
message of up to 6 minutes in length. 
Business organizations using these 
machines are able to reach thousands 
of consumers for a variety of commer- 
cial products and services—directly 
and inexpensively. 


OCA’s comment favored rulemak- 
ing to place restrictions on this form 
of advertising because it encroaches 
on personal privacy. OCA further 
suggested that the scope of rulemak- 
ing be expanded to include all forms of 
telephone solicitation, automated and 
manual. 

Specifically, OCA recommended 
that FCC study the feasibility of 
adopting measures which would: 

e Require that telephone sub- 
scribers be given an opportunity, at 
least annually, to place their names on 
lists of persons who could not be 
called for purposes of solicitation. 

e Require that the costs for com- 
pilation and maintenance of these lists 
be borne by firms which employ this 
form of advertising. 

e Establish appropriate penalties 
for violators including fines for re- 
peated violators. 

e Require solicitations using au- 
tomated dialing devices and recorded 
messages to begin with the state- 
ment, “This is a recorded message.” 

e Limit the duration of taped 
messages to one minute in areas 
where placing the receiver on the cra- 
dle of the telephone does not discon- 
nect an incoming call. 

e Establish limits on the hours 
during which telephone solicitations 
would be permitted. 

e@ Determine the effect telephone 
solicitations have on the telephone 
system so that the fees charged firms 
using telephone solicitations reflect 
the actual cost of the service. 
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Memorial societies 

Federal Trade Commission’s 
(FTC) proposed regulations for the 
funeral industry—to stimulate compe- 
tition and thereby lower prices and 
eliminate unfair practices—are still 
pending. The proposed regulations 
were announced in 1975. 

In the meantime, consumers con- 
cerned with bringing down the high 
cost of funerals are turning increas- 
ingly to “memorial societies.’””» Memo- 
rial societies are cooperative organi- 
zations that assist their members 
(who pay from $5 to $25 for a lifetime 
membership) in selecting a funeral di- 
rector who will provide the services 
they want at prices they can afford. 
For more information write to Conti- 
nental Association of Funeral and 
Memorial Societies, 1828 L St., NW, 
Washington, DC 20036. 


TV interference manual 

Federal Communications Com- 
mission (FCC) has prepared a new, 
easy-to-read handbook, How to Iden- 
tify and Resolve Radio-TV Interfer- 
ence. It illustrates some of the more 
common TV interference patterns 
and provides low-cost, step-by-step 
remedies that require no special tools 
or skills to apply. It also tells how to 
identify ‘“interference’—and when to 
call a service technician. (Internal 
modifications of TV sets should be 
done only by such a technician to 
avoid the possibility of a shock 
hazard, fire or violation of equipment 
warranty.) 

To order single copies send $1.50 
to Consumer Information Center, 
Dept. 051F, Pueblo, CO 81009. If you 
want more information or wish to 
comment on the manual write or call 
Federal Communications Commis- 
sion, File 1410-C, Washington, DC 
20554; telephone 202-632-7241. 


Holiday safety tips 

In spite of repeated warnings over the years—- in CONSUMER NEWS and 
elsewhere—children and adults continue to suffer injuries related to the holi- 
day season. In fact, according to Consumer Product Safety Commission 
(CPSC), 2,200 injuries treated in hospital emergency rooms were the result 
of accidents with holiday decorations (trees, lights and ornaments). Those 
accidents occurred between Nov. 1, 1976 and Jan. 31, 1977 to children under 
15 years of age. And of course children are also the most frequent victims in 
accidents involving toys. 

To help you avoid some of these accidents, CPSC has put together a free 
package of safety information on such topics as natural, metal and plastic 
Christmas trees; lights and extension cords; ornaments and trimmings; firep- 
laces; and toys. Write to Holiday Safety, Consumer Product Safety Commis- 
sion, Washington, DC 20207; telephone (toll-free) 800-638-2666 (Maryland 
residents only call 800-492-2937). 


New Federal publications 


Questions About Condominiums, a Housing and Urban Development 
Dept. (HUD) puhiication, is not new, but it is even more timely than when 
CONSUMER NEWS mentioned it several years ago. (According to HUD, more 
than 50% of the US population will live in some form of condominium housing 
within 20 years.) Write to Consumer Information Center, Dept. 586E, 
Pueblo, CO 81009 for a free copy. 

Health, Education and Welfare Dept. (HEW) has published a new 
pamphlet on measures that smokers can take to reduce some of the dangers. 
Unless You Decide to Quit, Your Problem Isn’t Going to Be Smoking; Your 
Problem’s Going to Be Staying Alive is available for 35¢ from Consumer 
Information Center, Dept. 037E, Pueblo, CO 81009. 

For a free copy of Agriculture Dept’s fact sheet on making wreaths, 
trees and other decorations, Christmas Decorations Made with Plant 
Materials, write to Consumer Information Center, Dept. 619E, Pueblo, CO 
81009. 

Food and Drug Administration (FDA) has information to help 
consumers make an informed cosmetic purchase. For a free copy of 
Cosmetics—The Substances Beneath the Form, write to Consumer 
Information Center, Dept. 684E, Pueblo, CO 81009. 
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